Nov., 1951 SUBJECT INDEX 


Endosperm cells 
Occurrence and identification in 
wheat flour (Greer, Hinton, Jones, 


Enzymes (see also names of specific 
enzymes) 
In crude fiber determination (Wein- 
stockand Benham)............. 490 


Esterase activity 
Determination, nonenzymatic cleav- 
age of p-nitrophenyl esters (Dirks 
— (see Dough, physical 
test 


Farinograph (see Dough, physical test) 
Fatty acids 
Development in steamed paddy 
(brown) rice during storage (Hous- 
ton, Hunter, and Kester)........ 394 
Free, development in brown rice 
during storage (Hunter, Houston, 
Fermentation (see Gas production and 
Gassing power) 
Flaxseed 
Determination of catechol oxidase 
Flour (Wheat, unless otherwise speci- 
fied) 


” ‘no acids in water extract (Sulli- 

aut sis as an index to alpha- 
aii, se activity (Hollenbeck and 


sugars (Williams and Bevenue)... 416 
Determination of potassium bromate 

Effect of monoglycerides on (Stran- 

dine, Carlin, Werner, and Hopper) 449 
Isolation and composition of soluble 

pentosans (Perlin).............. 370 
Loss of DDT residues in box cars 

(Berck and Smallman).......... 317 
Occurrence of endosperm cells in 

Greer, Hinton, Jones,and Kent).. 58 
Proteolytic activity, in doughs and 

suspensions (Hites, Sandstedt, and 

Relation between bran thickness 

and yield (Larkin, MacMasters, 

247 
Soluble components, effects on bak- 

ing behavior (Pence, Elder, and 

Structure of soluble pentosans (Per- 

Sugars in Triticum vulgare (Koch, 

Geddes, and Smith)............ 424 
Turbidity developed in sodium hy- 

droxide suspensions upon acidifi- 


Fructose 
Determination in wheat flour (Wil- 
liams and Bevenue)............ 416 
Determination in wheat flour (Koch, 
Geddes, and Smith)............. 424 
Effect on bread and dough (Barham 
463 


On and in wheat seed (Christensen). 408 


Gas production 
Relation to sugar content (Barham 


Relation to trehalose content (Pol- 
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lock and Holmstrom)........... 4 


Glucose 
Determination in wheat flour (Wil- 
liams and Bevenue)............ 
Determination in wheat flour (Koch, 
Geddes, and Smith)............ 
Effect on bread and dough (Barham 
Glutamic acid 
Determination in flour (Sullivan and 


Determination in flour (Sullivan and 
Gluten (Wheat, unless specifically 
nam 
Performance with various soluble 
flour components (Pence, Elder, 
Reaction with reducing carbohy- 
drates (Hlynka and Anderson)... 
Glycine 
Determination in flour (Sullivan and 


Determination of (Pollock and 

Grains 

Distillers’ dried, physiological effects 


Electrical instrument for moisture 
Gums 
Barley, malt, wort, characteristics of 
(Meredith, Bass, and Anderson). . 


Histidine 
Determination in flour (Sullivan and 


Inhibitors 
Chemical inhibition of respiration in 
grain (Matz and Milner)........ 
Of papain in flour (Hites, Sandstedt, 
and Schaumburg).............. 
Insecticides 
DDT residues in box cars (Berck and 
Invert sugar 
Effect on bread and dough (Barham 
Isoleucine 
Determination in corn 


Leucine 
Determination in flour (Sullivan and 


416 
424 
463 


340 


340 


177 


340 


Determination in corn (Frey)...... 
Levosine 
In wheat flour (Koch, Geddes, and 
(Tanret's) in wheat flour (Williams 
Lipase (see Esterase) 
Lipoxidase 
In macaroni doughs (Irvine and 


158 


= 
Gassing power 
Glutamine 
|| 
94 
136 
Glycogen 
_ 
Chroma .graphic examination of 83 
|_| 
196 
1 
317 
463 
123 
123 
424 
416 
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Loaf volume (also see Bread) 
Dough expansion test in relation to 
(Miller, Edgar, and Whiteside). . . 
Minimum heat treatment for maxi- 
mum loaf volume (Ashworth and 
Krueger) 
Variations with sugar content (Bar- 
ham and Johnson) 
L e 
in flour (Sullivan and 


Macaroni 

Air bubbles in doughs (Irvine and 
Anderson) 

Reversal of pigment oxidation dur- 
ing mixing of doughs (Irvine and 
Winkler) 

Malt 

Influence on chemically leavened 
biscuits (Elling and Milner) 

Supplementation, control of (Hollen- 
beck and Reeder) 

Maltase 

Purification of fungal 
Underkofler) 

Relation to alcohol production (Cor- 
man and Tsuchiya) 

Maltose 

Determination in wheat flour (Wil- 
liams and Bevenue) 

Determination in wheat flour (Koch, 
Geddes, and Smith) 

Mannan 

Determination of (Pollock and 
Holmstrom) 

Maturity 

Of corn in relation to oil content 

(Brimhall and Sprague) 
Melibiose 

Determination in wheat flour (Koch, 

Geddes, and Smith) 
Methionine 

Determination in flour (Sullivan and 
Payne) 

Milk, dried non-fat 

Chemical factors affecting baking 
quality (Ashworth and Krueger). 

Determination of extraneous matter 
(Spotts and Dowdle) 

Methods used for determining bak- 
ing quality (Larson, Jenness, 
Geddes, and Coulter) 

Milling 

Micro, modification of the Buhler 
mill (Seeborg, Shoup, and Bar- 
more) 

Relation of bran thickness to mill- 
ability (Larkin, MacMasters, 
Wolf, and Rist) 

Wet laboratory steepin; 
used (Watson, 
Wakely) 

Moisture 

Determination in starch (Hellman). 

Instrument for estimation in grain 
and other materials (Brockelsby). 

Mold (see Fungi) 
Monoglycerides (see Surface active 
agents) 


(Roy and 


procedures 
Williams, and 


188 


145 
463 
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Nitrogen 
Alcohol soluble, in oats (Frey) 
Total, in oats (Frey) 
Non-fat dry milk solids (see Milk, 
dried non-fat) 
Nutritive value (see individual nu- 
trients) 


Oats 
Relation between alcohol soluble 
and total nitrogen contents (Frey) 
Determination of catechol oxidase 


Catechol, determination of activity 
in dry plant tissues (Milner)... 
determination in wheat varieties 
(Milner and Gould) 
Phenol, determination of activity in 
wheat (Milner and Gould) 
Oxidation 
Of amylose with hypochlorite and 
hypochlorous acid (Hullinger and 
Whistler) 
Reversal in carotenoid pigments dur- 
ing mixing of macaroni doughs 
(Irvine and Winkler) 


Papain 
Inhibitor in flour (Hites, Sandstedt, 
and Schaumburg) 
Pentosans 
Soluble, isolation and composition in 
wheat flours (Perlin) 
structure in wheat flours (Perlin). 
Phase microscope 
Examination of starch dispersions 
(Bechtel) 
Phenol oxidase (see Oxidases) 
Phenyl alanine 
Determination in flour (Sullivan and 
Payne) 
Physiological effects of acid sacchari- 
fied corn mash (Ambrose) 
Pigments, carotenoid 
Oxidation in macaroni doughs (Ir- 
vine and Winkler) 
Pollen parent 
Effect on protein in corn (Leng, 
Earle, and Curtis) 
Polyoxyethylene monostearate 
Surface active agents) 
Polysaccharides (see Carbohydrates) 
Potassium bromate 
Determination in flour (Howe) 
Proline 
Determination in flour (Sullivan and 


Activity, in wheat flour doughs and 
suspensions (Hites, Sandstedt, 
and Schaumburg) 

Proteolytic activity (see Proteases, ac- 
tivity) 

Use in crude fiber determination 
(Weinstock and Benham) 

Proteins 
Corn, direct effect of pollen parent 
on (Leng, Earle, and Curtis)... 
interrelationships of proteins and 
amino acids (Frey) 
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Proteins (Continued) 
Soybean, denaturation with alcohol 
(Smith, Johnsen, and 
Wheat Fr reaction with reducing car- 
(Hlynka and Ander- 


Determination in wheat flour (Wil- 
liams and Bevenue) 
Determination in wheat flour (Koch, 
Geddes, and Smith) 
Respiration 
Inhibition with organic chemicals m 
damp wheat (Matz and Milner). . 
Rhozyme S 
Use in crude fiber determination 
erg einstock and Benham) 
Riboflavin 
Distribution in rice grains (Simpson) 
In wheat kernel at different stages + 
maturity (Pollock and Geddes). . 
Ribonucleic acid 
Preparation and determination from 
wheat germ (Lusena) 
Ribonucleoprotein 
Preparation and determination from 
wheat germ (Lusena) 


ice 

Brown, fresh paddy, effect of steam- 
ing on development of free fatty 
acids during storage (Houston, 
Hunter, and Kester) 

(husked), development of free 
fatty acids during storage 
(Hunter, Houston, and Kester). 

Thiamine and riboflavin in grains; 


259 


232 


thiamine in parboiled (Simpson)... 259 


Schardinger dextrins 

Production of (Hale and Rawlins)... 
Sediment Volume Ratio 

Of flour (Hollenbeck and Reeder). . . 
Semolina (see Macaroni) 


e 
Determination in flour (Sullivan and 


on chemically leavened 
biscuits (Elling and Milner) 
Skimmilk (see Milk, dried non-fat) 
Soil fertility 
Composition of corn in relation to 
(Hamilton, Hamilton, Johnson, 
and Mitchell) 
Sorghum 
Determination of catechol oxidase 
(Milner) 


49 
67 


207 


Wet milling (Watson, Williams, and ‘ 


Soybean 
Denaturation of protein with alco- 
hol and acetone (Smith, Johnsen, 
and Derges) 
Determination of catechol oxidase 
(Milner) 
ouies of bread (see Bread, staling) 


Effect of emulsifiers on enzyme sus- 
ceptibility during bread staling 
(Volz and Ramstad) 


118 
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ect of mon es on (Stran- 
dine, Carlin 
Examination of dispersions with the 
phase microscope (Bechtel) 
In high-amylose corn (Dvonch, 
Kramer, and Whistler) 


ee 
Counter current apparatus (Watson, 
Williams, and Wakely) 
Laboratory procedures used in wet 
(Watson, Williams, and 


orage 
Rice, development of free fatty acids 
(Hunter, Houston, and Kester). 
free fatty acids in steamed paddy 
rice See Hunter, and 


Wheat, Suna on and in seed (Christ- 
ensen) 
use of organic chemicals (Matz 
and Milner 
Sucrose (see also Carbohydrates) 
Determination in wheat flour (Wil- 
liams and Bevenue) 
Determination in wheat flour (Koch, 
Geddes, and Smith) 
Effect on bread and dough (Barham 
and Johnson) 
Sugar (see Carbohydrates) 
Surface active agents 
Effect on bread crumb firmness and 
enzyme susceptibility of starch 
(Volz and Ramstad) 
Effect on starch, flour and bread 
(Strandine, Carlin, Werner, and 


Suspensions 
Flour, development of turbidity 
(Butler) 2 
Sweetpotato 
Starch, amylose content of (Dore- 
mus, Crenshaw and Thurber)... . 


Takadiastase (see Amylases) 
Thiamin 


e 

Distribution in rice grains and in 
parboiled rice (Simpson) 

In wheat kernel at different stages of 


maturity (Pollock and Geddes). . 289 


Threonine 

— in flour (Sullivan and 

a 

Toxicity (see Physiological effects) 
Trehalose 

Content and quality of active dry 

yeast (Pollock and Holmstrom).. 4 

Tryptophan 

Determination in corn (Frey) 
Turbidity 

Development in flour suspensions 


Tyrosine 
“ae in flour (Sullivan and 


er,and Hopper) 449 
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Valine Wheat (Continued) 
Determination in corn (Frey) Endosperm cells, occurrence of 
Determination in flour (Sullivan and (Grecr, Hinton, Jones,and Kent). 58 
3 Flour (see Flour) 
Germ, preparation of ribonucleopro- 
tein and ribonucleic acid (Lusena) 400 
Influence on chemically leavened 
biscuits (Elling and Milner) 

Relation to sediment volume ratio Isolation and composition of soluble 
(Hollenbeck and Reeder) pentosans (Perlin) 

Vitamins (see specific vitamin) Micro milling with 100 g. samples 
Vitamin B; (see Thiamine) (Seeborg, Shoup, and Barmore). . 
Vitamin B: (see Riboflavin) Proteins, reaction with reducin 

carbohydrates (Hlynka 
Wheat Anderson) 

Bran, thickness of (Crewe and Quality, small scale dough expansion 
Jones) test (Miller, Edgar, and White- 
rela side) 

(Larkin, MacMasters, Wolf, Seed, fungi on and in (Christensen). 
and Rist) Structure of soluble pentosans (Per- 

Carbohydrates of (Koch, Geddes, lin) 
and Smith) Thiamine and riboflavin at different 

Chemical inhibition of respiration stages of maturity (Pollock and 
(Matz and Milner) ) 

Chromatographic examination of 

in flour (Williams and Yeast 
Active, dry-trehalose content and 

oe of catechol oxidase quality (Pollock and Holmstrom). 498 

ilner 

Determination of phenol oxidase ac- Zein 
tivity (Milner and Gould) Determination in corn (Frey) 


